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www.elsevier.com/locate/ijgfsForeword from the editorsThis Journal is the result of a brilliant idea together with
the persistence and interest of several people around the
world. The idea that we could generate a new platform for
sharing and discussing the culinary story – past, present
and future – has received nothing but support from the
moment in which it became clear that this was in fact
necessary. Encouraged by this approval and motivated by
the support, the project has been moving forward from the
starting gate with sure steps. As in any kitchen, workroom
or laboratory, the combination of good ideas, creative
energy and a lot of hard work has allowed the realization
of this project.
As in many complex dishes, you need ingredients of
excellent quality, in addition to good skills, ﬁne instru-
ments and lots of art and passion to achieve a good result.
They have not been spared in this project. Even with the
weight of the tremendous effort needed to develop and
then organize the project’s foundations, we believed
throughout that the ﬁnal result would be both attractive
and tasteful.
The collaboration between science and the kitchen is
now in a sort of consolidation period. Today more than
ever before, there are many teams composed of scientists,
chefs, historians, anthropologists, designers and people of
many other disciplines all working together to develop
cooperative food-related projects. This practice counts on
the support of all participants. But there is perhaps a
certain aspect, a clear need which stands out a bit from the
rest and which this journal aims to cover: this is the
establishment of a new dialect, a new framework for the
development and recording of all the collaborative work
that we do and the knowledge that it generates. There is
something missing in the marriage of science and the
kitchen, and it is a shared language and a shared library
that will allow these two partners to grow together.
This, and all the other publications in similar ﬁelds
which will surely follow it, will play a vital role in layingee front matter & 2011 AZTI-Tecnalia. Production and hostin
fs.2011.11.010
roduction and hosting by Elsevierthe foundations for what is still an unknown culture, even
to the chefs who participate in it. This will be done through
the telling of the grand tales rooted in science and
following the scientiﬁc method: by publishing, discussing
and systematically recording our knowledge.
The Journal objective and scope
The main objective of this Journal is to ﬁll a gap in
the expanding ﬁelds of Gastronomy and Food Sciences
by adopting a scientiﬁc approach. This will be a journal
that reviews and explores all the current facets of
this growing ﬁeld: applied culinary and food science,
technology, new culinary concepts, nutrition, food
service, global tendencies in food (health, globalisation,
ethnic ﬂavours, etc.) and the socio-cultural aspects of
gastronomy.
With the aim of staying ‘‘up-to-date’’ on the latest
developments in Gastronomy and Food Sciences, the
journal will include:g byScientiﬁc papers.
 Review articles.
 Original culinary concepts.
The result will be a new forum which combines these twointerests, Gastronomy and Food Science, which both share
the same objective, ‘‘food’’, but which normally speak
different languages. The ultimate goal is to construct a
communication channel between chefs and food scientists.
We would like to encourage all people interested in food
sciences and gastronomy to join this adventure and help us
to continue with our idea of sharing interests, results, ideas
and achievements in these areas by means of this newly
born Journal.
Thank you for your interest on this exciting new
Journal.Elsevier B.V. All rights reserved.
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Gastronomy in perspective
Revision papers and articles on interactive areas: culin-
ary techniques, history of gastronomy, global trends,
consumer attitude studies, anthropology, etc.
Science and gastronomy
Scientiﬁc papers by specialised scientists and chefs
working in the interface.Innovation in gastronomy
Technology papers and notes by chefs writing on
original recipes.E-mail address: ijgfs@azti.es
